elcome 


CampbelY 
1 hare worke! 


fe fr tenth 
and send out recipe 
their creations 


of the Interne! 

Wo create this collection, p vit ay 
prionda това the county to Bei Aour families’ 
petenis Tipes, You too سه‎ dereie И om 
no سوه‎ uwe ing, аштын, fond adding 
Sue tually’ favorite fors. O he fellow ing 
Vagos, we'll show you hor 

"ais سی نام دی‎ also Кн cooking 
tapu and monej-sa ing corn, Te tucked i 
wiorst ion on hos you can 
Tide" school through Casp 
E qo iso invite you Lo sign up 
Po, ое daily from e и, Kitchen 

AU ati cooked with Camel Te long 
vero ү joined the company. (1 ош imagine & 
betes dinner sitno my Amt тезе a 
olid aude with Campbella Crean ас E" 
me, creating and. агыш IEEE from 
нош) т Kitchen nas been the centi ation of a 
Чота family tradition 

1 hope these recipes easier for you to 
gather your family around UN vable for a home-cooked 
Gu. And if you have а favorite you'd Like to share 
went M ИРА Tove to try tt for у fealty 


опалу, 


rom the desk of Cindy Arres 





Welcome to Campbells! нн 2 


A letter from Cindy Ayers 


Campbell Gives Back ces 4 
The Labels for Education Program 


Makingitl Fours... 1 NE 5 


A Campbell Mom shares her ideas 


2-Step Meals 


Only Mo steps to dinner! 


Blue Ribbon Recipes... 


Profile and recipes from Camp 


Kitchen Tips - 


Cooking with soup mace easy 


Mainly Meat . 


Hearty main dishes in minutes 

















Vegetables and Side Dishes ............. 28-31 
Sensational side dishes jor ever dag of the week 

Home for the Holidays «sees 37 
Holiday tradi fons from Campbell 

Soups! and Stes, р. 38-43 
Simmering goodness starts with Campbell 

Tike Flavors of Italy tem е 44-49 
Pasta metal. ععوالعووا‎ feas? of alan dishes 

Sauce if up with Campbells сони 50 
Campbells cream sois are sauces jut wating دا‎ happen 

Campbells Kitchen Web Site он 51 


Visit the community سه‎ gel free recipes 







H. [m Aere. If seems 
lise only yesterday my 
chikiren were in schoo! 
and I parfeipated in 
Impbeifs Labels for Education 
program Today. [work for Camptell 
and 1 am deeply involved with the program 
In fact, my баз call me the Label шаў `I 
love helping parents acres the country Ви! 
better schools for our children 

Parteipating nthe program is easy Just save labels from Campbells 
products ала your choo! can redeem them for froe educ atonal, recreational 
Kid sporting equipment The labets | saved over the gears heed earn my 
Aids tw computers. soffware, books and musical instruments 

Campbells Labels Por Education's а no-hassle fundraiser my whole јату 
зеге. Just save beh from prodi you «иду ae кчы ow 
Де can бе collec fed and redeemed af any fire, and flere is по Amt fo the 
amount of merchandise geur school can ват. 

"My Ka دد امو‎ exi led about the program when hey were lie They Tore 
шый from Campbells sap cans six hd in ту pantry) Thit offen meant 
grilled cheese senchriches and Carptels ap surprise for dimer! 

Over He pas? 29 gars, famkes hke our have helped Camptelh deliver 
early 5100 millon in valuable mere arise fo cur schools Together. we аге 
ing better schools for our ehlaren-one late! a? 4 ime 








Hape fo fear from you зоол. 
A 


(dame 


25 To learn more, visit labelsforedueationcom 
or call us af 1-800-426-5331 


From the desk of Anne Pizarro 





== 


















Hi My пате is Andres 
and гт the mother of hee - 
boys, Liam (7) Patick (9) and Daniel 
(11 Work for Campbell parttime, 

My job isto meet with people like you 
and me who use Campbells products 
and рег their opinions. ١ ask 
questions about new product ideas, 

new soup flavors, advertising and 





Many of the folis spa toare 
who, like me, ae pressed for time but st 
want to prepare delicious, homemade 


heir fa milies. With my thew 











boys—four including my husta nd—t 










Know how Important itis to catch up w yat he dinner table. 


Thats whem Campbells cipes са! minutes or less, | can 
preparo a home cooked meal | know my family wil love. My boys especialy 
leve moist and c mamy dishes Ще Tasty len, made with 

Campbells C mam of Mushroom soup 1c ny ревопа touch to make i 
fit the many tastes of my hungry pang, My son Daniel loves when add 


broccoli and serve itwith посе. My huska 





Ed ез ветив over pasta 
with garlic and extra mush moms 
ily as much 


I just know hese recipes will ple your they do mine. 








Many can be 





na de in two easy staps, with ps оп how to add ingredients you 





probably have on hand to make the dish your very own. 





Enjoy these delicious ways to bring your family together for dinner! 





2 Hep Recipes 


http;//www.campbellskitchen com 


баи Kitchen _ 


Nha Ope dba Si pr Mani 
ok, what's = 
tomorrow ni 

Sign up for Meat Mall and you t get great 
tasting, easy lo prepare recipes in your 


‘eral tox everyday! What could be easier? 
ick here o siga up 








CAMPBELL'ST? 2-STEP 
GARLIC PORK CHOPS 
PREP/COOK TIME: 20 MIN. • SERVES 4 
Brown (2. ADD 
DES 

EV 


SALES DELKSOUE WITH CREAM OF MUSMROOM 
WITH ROASTED ARLIC SOUP OMIT GARLIC. 





IE ET N 


notes: 1 








ere 
CHICKEN BREASTS. 





" Notes: 


Als reife Gean fathom! | 





з 


> 


" 


BONELESS 
CHICKEN EN 


EA 
[ded some 
MERE 





Erg, 


Va Ter, Das 
ټ لیس‎ 


http: www.campbellskitchen.com 


бри. kitche 


Е ETL ГТС. 


‘Sgn ap for Meat tailand you'll ge great d 


tasting easy lo prepare recipes а your 
ета! tox everyday! What could be easier? 
lek here b siga up. 









CAMPBELL’S® 2-STEP 
ITALIAN BURGER MELT 
PRxr/cOOK TINK: ET] 








1 LB. GROUND BEEF. 


12 CUP Cnoprep ONION | 1 Сан SLICED MUSHROOMS: ] 





WEDNESDAY 
JUNE 19, 2002 


ж 


Campbell's? 20-Minute Recipe Challenge 
Grand Prize Winner is Christina Hurt of Ada, OK 





lc ав Campbells? Paprika Chicken with 
what he Camptel's 

esie الله‎ Sour Cream Gravy 

when سار وه‎ Prep/Cook Time: 20 min. 

Низ еу h he second — 1/2 cup akpurpose four 

annua Cam pelts 20- іі 

Minute Recipe Cha lenge. aee 

RES Ep easi ва EE ec 
Oklahoma, took op. cayenne pepper 

honors out ot housands 4 boneless chicken breast haves 

of entries есеймей. h 1/4 cup butter or margarine 

addton o chiming he я 
ee 1 сай(10 3/402) CAMPBELL'S Cream ot 


Баны Chicken or 98% Fat Free Cream of Chicken Soup 
be feted an the bbelot 1/4 сир siced green onions 


Campbeilse Condensed 1 carton(Boz) sour cream 

Cream of Chichen Soup. 

Ett Fist Pries ako MIX four and seasonings. Coat chicken. 

were awarded. MEU butter in هلاه‎ Add chickenand cook unti 

Hurts recipe, Paprika browned. 

Chic en wih Sour Cream ADD soup and onions: Cover апі cook over bw heat 

Gravy, uses Campbel’s® 10 min. or unt done, Stir in sour cream Serve with 
wmimedenme] mashed mistoesor rice 1 desired, Serves 4, 





E سبمب‎ - 13 


oo 
CER я i 





аш HE UN ۱-١ IS 

Щ Campbeifst Microwave Enchilada Torte 

= ١ ib, ground beef Pret/Cook Tere Zo ти. 
; HACE i заза 

Щ 

= 

= 

П 


NEN WEN 1 





Daw и: 


en uzu uz 








u uci 


= U: 


м ШЕ 


jw 
d 











: Риба е! 
Camptell но Creamy Almond Cheken lg SL. 
Prep[ Cook Time: 20 min 


me 





118 пр omisit amd pepper 
1 ep heavy ereun 





Acn apie 
> Hino y! 





mew orieane shrimp това 





cook Times 20 min 





1 shrimp, shelled and deveined 
د‎ tap. Cajun seasoning 

1/2 cup chopped onion 
2 

ма 





wik shrimp, د‎ вер. 
Cajun seasoning. 
Amar remaining Oil 
until tender. 








is done. Serve with cornbread. Serves 4. 19 


S 


Mar 


Swanson’ Beef Teriyaki 


Mainly Meat 


$ 





1 Ib, bonen bee! sirloin 
sek, 3/4" thick? 

2 typ cornstarch 

1 an (1402) SWANSON 
Beet Broth or Lo 

Beet Bro 


2 ww. voy sauce 
1 tbsp, packed brown sugar 
1/4 tp. gare powder 
4 cups broccoli 


4 cups hot cool 
Cooked without alt 









p? 











Prep/Cook Time: 25 min. 


SUCE peintre timum. 
соты broth, soy, sugar 
and дийс 









үкү beelin nonstick set 
N browned and juices 


ADD broccol andcomstarh 

тиште Соок апа str und! 
тише borb and мето, Serve 

serves i 












CAMPELI ў 
CHICKEN SCAMPI 


Prep/C ook Time: 20 mm 


| 





2 tbsp, butter 
4 boneless chicken beast halves 
1 can (10.34 се) campau s Cream of Chicken or 98% Fat Free 
Cream of Chicken Soup 
VA cup water 
2 tsp. lemon juice 
2095 garlic, minced ې‎ LA tsp. garlt powder 
cups hot cooled capellinior thin spaghetti 
HEAT buter парра Add. 





Chicken and cook ung] 





on juice and, 
over low heat 
а. Serves 4, 


ег and co 


garlic. Heat to a 
done. Serve with past, 


5 min. or until 





Cook Time: 30 min 





Prep Time: 10 min. 








4 cups fresh or frozen PLACE broccol In 2-qt. 
broccoli shallow baking dh, 

4 boneless chicken breast $ Top with chicken, 
haves MIX soup and milk, Pour over 

1 can 003/402) chicken. Sprinkle 
САМРВЕЦ!$ Сеат with cheese. Mix bread 






ofChickenor98% ка $ crumbs and butter and 
Free Cream of Chicken ® sprinkle on top. 







Soup’ BAKE at 350°F for 20 min, 
1/2 cup mik Serves 4. 
1/2 cup shredded Cheddar 






“Ako delicious wih Broccoli 
Cheese orCreamof Broccoli 





cheese 
2 tbsp.dry beadcrumbs 
1 Нвр. пейеа butter. 














Campbells” Herb 
Roasted Chicken & 


Vegetables 
Prep Cook 
EN 50 min. 


1 can(10% oz) CAMPBELLS 
{Cream of Mushroom or 38% 
Fat Free Cream of Mushroom 
Sow. 


4 cup water 

2 tsp. dried oregano leaves, 
crushed 

2 cups fresh or frozen baby 
carrots 

4 medium potatoes, си nto 
йе» 

4 boreincheten breast toes | 

' tsp. paprika | 


МХ soup, water, 1 tsp. ogam, 
carrots ard potatoes in stab 
roasting pan. | 
TOP with chicken, Season with | 
remaining oregano and paprika. | 
Place on op. 

BAKE at 400°F. for 50 min or unti 
done. Stir vegetables. 





FEN | 
notes: | 
= | 
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Franco-American* Quick Pepper Steak 





Prep/Cook Time: 25 min. i 


1 b. boneless beef sidoin steak. 8° thick” 

tbsp. vegetable oil 

сира tech or frozen green or red pepper stp? 

medium onion, cut into wedges 

tap. gari powder 

VP ОД cc) FRANCO AMERICAN Beef Gravy 

Y фер. Worcestershire sauce 

4 cups hot cooled rios Г 


SLICE beef into very thin strips. 

HEAT 1 өөр. ой in al. Add beef and sty tib owned ond ў 
picos evaporate, Push to one side ol «kt 

EAT remaining oil Add peppers, orion and gar and cook Е 


ET نر‎ a nah mem Ш 


Я‏ دسا 
To make sicing easier, mace beet 1 hr‏ 





^ 








коресіз 
ټس‎ Sw Cooker Italian Pot Ras! 


T2.‏ مهه Torn,‏ مې 





اسر 
mps tesh or hozen baty canots‏ 2 


1. suk oey, anb Y pieres 

ers teet duck mast On‏ بو 

X mme 

ed 70 
¥ up wit MN. 


crs nya scone Ser mt 76 prep /‏ وا ویو 
as‏ 
ape они‏ 

men dco or 10N De Toc Sen 

Fora hier ga mi 4. рр Le هم‎ ешге اسا‎ — 
and keep wam. "idi тоште b sos сийет Tura heal D HEN. Cod umtii 

Me ca iden ul Voi 


ся (ЕН oc) CAMPBELL, oro Soup ai 3:8‏ تقوم واي 
Tes СРО wit el Cae eta S‏ 


enm 








ад 


10 min 
ва пр 
DANYIVALA, 


ГС 2) 
(0) From tha Kitchen ot: “Bane Date 
20,00 Recipe for: 

















T can Campbells Cheddar Cheu 
ША cup milk 

4 cops bogen Broccoli شت‎ == 
Hr soup mat هب‎ 2 tods ate, Ar 


Coca‏ تا 





Еи 

















101: عسمسۍ‎ qu HIGH Z mi Lil Broccoli in tender 
лар, stinning ente, 
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Prep! Cook Time: 20 min, 
1 bag (32 oz) frozen French fried potatoes 
1 сап CAMPBELL" 


$ Cheddar Cheese Soup | 
BAKE potatoes “cording to pkg, directions 
PUSH potatoes int 


> center of bakin, 
in can and 


E sheet. Stir soup 
1 spoon over potatoes, 
BAKE 3 y 
















Recipe for Swanson? Savory Vegetables 
Time required Prep/Cook Time: 20 min. Seve 4 
Ingredients & Directions 


1 cup SWANSON Chicken. Broth or. 


Natura! Goodness" Chicken Broth ex 


3 cups cut-up vegetables” 
MiX broth and vegetables in saucepan. Heat to dl 
a boil. Е #0 
COVER and cook over-low-heat-5-min- Or until E کے‎ 


vegetables-are-tender-crisp. Drain. 
eae comino левой ere cauiowerniowsrets siet ата 





Swanson? Broth 
Simmered Rice 


EE 
ДИ А 


cz.) SWANSON Chicken. 
d ot) or Natural Goodness 
Chicken Broth 
(1 3/4 cups) 

\ncooked regular long- able or 


3/4 cup vi 
grain white nce [eee 
u. Bal 
s E 


EAT broth in saucers 
over ai Pan ck over lon 
y until 


1 can (14 


done. Serves 4: 


Stir in rice. Со 
heat 20 min. 0 














Green Bean Casserole 


America's Favorite 
Holiday Tradition 


Jeff Bedard 
Public Relations 

Perhaps ns бшп creation emerge 
rom the Campbell Kie hem at the Compte 
Soup Со عا‎ the meipe for Green Bem 
Casserole, that holiday (sore of cv: 
وور‎ green beins topped with ensp Fre 
Irecioniors. Wht America aid st fad 
‘hsm te Thank ing tale? 

Very few, according ко sbi В 
Cabell Thi populrside dish ukes pice 
крае turkey on mowe than 20 million 
holy tables uch year 

Originally christened "Green Bean Bale; 
кошу к Green Bean Casserole recipe recipe 
i requested by more Han 1000 
соок each year, ut most frequently during. 











home 


the holidays. The recipe coats green tears 
with а say combimtien of Campbell's 
Condensed Cream of Mushroom Soup anda. 
spt of sy ике The geen heus ae then 
smothered w lbcrancty French Fried onions 
For the perfect finish. 

"The recipe мак created in 1955 by Dorea 
Reilly, former numer of the Campbel 
Kitten 

"My initial imepimation for tte Green Bean 


Зо 















Casserole was really quite simple; 
Reilly, whom Campbell 
grandmother of Ue Green Bean Савете. 





1 wanted o creste د‎ quick and еу recipe 
M - 
und green beams and Campbell 









Condensed Cream of M tom Soup: 


Why ва it teco 
Caere 
воп because i1 x attractive, convenient 
"amd quite easy lo transport ما‎ а purty or 
рой Reilly ys "And esto! all, 
dy kook forward beating it 
or ту diy of the year 


en chus? "Green Bean 








ax become an American holiday 








the weipe by a 
ingredients and fiors = y topping i with 
shred cheddar cheese or спин 
chopped red bell pepper, by substituting 


de years consumers have customized 
or substituting diferent 








ung bell s Condensed Golden Mushroom 
ог Campbell s 98% Fat Free Cream of 
Mishroom Soup in ie of regular C eam of 
Maxton, 

Even Cindy who leads up 
Campbell's Kitchen, varies Ше basic 











recipe 1 still love it day because Iean 
laor to perfectly suit my family's 
needs, Ayers says. "The options are 


endess and am way you customize it its 
cermin to become a family favorite 


Kyle, We 
E Dec A aan 





Ap 
v nmt 





ns ee ato 








sricol Glazec m 
Арс Gat Hais Microwave on HIGH lor 2min. Let 


Prep Times 13 min. Cod Time fk. соо Removeapricolzand cul into 


tips, Reserve broth, Mix apricots, 





1 cup dried apricols(6 ог) sugar and heup reserved broth 
١ eup SWANSON Chicken PLACE ham in m 
Broth or Natural Bake at 325 lor 2 hr or until 
Goodness! Chicken Broth 





© Recipe Favorites 
Swanson® Double PLACE apricots and broth in 
mierowavezile measuring cup. 


ста HOF 


ow I5 min. per pound). Top with 





№ eup firmly packed brown. 
isture during last 30 min 

















p 
asting lrequently with 
6-8-1b. fullyecoked whole bone: S 
ham? = 
`N “EE HEAT butter in skillet, Add shallots 
р 8 ¡cock until tender. Add apricot 
W cup finely chopped shallots preserves, mustard, orange rind and 
2 pr(P or each) apricot roth. Heal oa boil. 
prezerves(about2eup)  Cookover low heal 10 min. or until 





slightly thickened 





HO eup Din mustard 
SLICE ho 


e Serves! 


d serve with apricot 
29 





2 ep getel orange rind 








"Use 3:10 3 fully moked Һәй boneless ham ior 12 servings. Prepare ах 


above, ut reduee remaining ingredients in hal 
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Got This а | 


www: Taso пе | 









Prep/Cook Tim 


2 wey bulla \ angor) denda бейт | 


"rae 













2. спъсино подкоота 





| medium onion. ioa о cuoco coge eh 






2 sli caretes chopos 


1 can (or) SWANSON 
Хора Вей 


^ 
4 ewe PEPPERIDGE F ARM Heb 
one Stil 






HEAT butter in santet Май жамоо» onion and c ots and cook 
nl under 














ADD broth. chesnut and spinach Heattoa boll Sh 
Min lightly 


Ser 












Swanson? Ultra Creamy Ма 





ed Potatoes | 
Prev/ Cook Time, 25 min 


(Н ог each) SWANSON 
Natural G 


Chicken Broth or 
nes” Chicken B, 





oll 

OS ووه‎ 

5 argo ронка cut ine Penes ٢ 
S cup tetbt وو‎ 





butter o ma‏ پا 





nerous dash pepper 


PLACE broth and o 
Over medium he 





al D min or 





MASH potatoes with Ya сар broth, 
additional broth, 


етап, butter an, 
needed, until de 





Serves about 6 


es acm 


“ETE 
Boil \ : 





MAKES 6 SERVINGS 


Ib.ground beer 
large green pepper, 
chopped 

large onion, chopped 
thsp.chill powder 
tsp-Peppar 

cups CAMPBELL STomato 
Juke 


can (about 150z.) each 
kidne 
North 
drained 






ans, rinsed and 


onions, shredded Cheddar 


Sour cream, sikad green 
cheese chopped tomato 









fat, 


and beans and 


СООК beet green pepper onion, chili 
powder and pep per in 

skillet until 

browned. Pour off 


1 с? 
ADD tomato ju - 
tomato juke 1 


heat through Top. 


with sourcteam, AT 
green onions,cheese ` m 
and tomato. ЗА 





3 ۱/2 eups SWANSON Chicken 
Broth oe Natural Gorinas” 
Chichen Broth 


Generouschah pepper 


i 
1 


medium carol siad 
talk oer seed 

cup uncooked واه‎ 
exe noodles 

cup eibedeoobed chicken 


)K TIME: 20 MIN. 
emper, earolandeekry in 

ueepan Heal lo a bod 

STIR in noodles and chicken, Cook 


ovet merhum heal IO min or nti 
modezar عم‎ Serves 


Wetten Ven Per Serving Clin 
Bip لست‎ 











Hearty Lasagna Soup 
D 


1 Ib ground beet PREP/COOK TIME: 25 MIN 


VA bp, sue powder COOK tee wit 
2 сапа (ог each) SWANSON brownad Po 
безе Beel Broth 
with Onion 
Lean(H 1/202) diced 


makes 











uni‏ و 









ard Iulian азоне 


okover eiim heat 


VA kp. dies مصاداا‎ sing, 





11/2 eupsuncookedmalakls oF سر‎ We Reserving Giria dh, 
corkrew pasta lei, 


VA cup grate Parmesan chore 


Gran 77. 
— MG 
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EER EE EE EE DA 
Campbell's* Slow-Cooker 
Tuscan Beef Stew 


Prep Time: 5 min, Cook Time: & m 9 br. 


can (104 cz.) CAMPBELLS Tomato Soup 


vere a 
ve reta p d 


Ib. beef for stew, cut into Y pieces 
can (14% oz.) diced Italian-style tomatoes 

large carrots. cut into 17 pieces 

tsp. Italian seasoning, crushed Е 
% tsp. garlic powder | 
тог. each) white kidney (cannellini) 














2 cans (about. 
bears, drained 

MIX soup, broth, wine, beef, romanses, carros, Italian 

evening and garlic in qt slow cooler 

COVER and cook on LOW 8 109 hr.” 

STIR in beans. Turn heat to HIGH and cook 10 min. 





2 dé beef for stav. cuf info Г cubes 


| — Frey grount popper e: |S mins 
ieee Time | " 
= flap alee s Cook Time: [hr 30 mins 


cups ۲٢٢او shced mushrooms‏ د 
cloves фа е. minced‏ د 
typ eich dried marjoram, thyme and rosemary leaves, crushed‏ .1/2 
bay kaf‏ 
can (fà 93) SWANSON Beef Broth ap Lave- Sodium Beef Broth‏ 
cups fresh or frozen baby carrots‏ 
whole baby red-skinved potatoes, with a sp of pee! removed in center‏ 12 


| SEASON beef with pepper and east with flour Heat oil in saucepof. det! beef 

| ar cook until bra red, وواد‎ offen. Add mushrooms, ga-lie, herbs and bay 

| leaf and cook urtil mushrooms are feme- and liquid evaporates. das broth 

| HEAT fo د‎ boil Cover and cook over low heat 45 min 

| ADD carrots and potatoes Hest fo 2 boil Cover and cook over lav heel 30 min 
sr until бопе Remove bay leaf Serves 6. 




















suppers 


4 Campbell's slow- 
& Bean 





Hearty Bee 
Prep Time: 15 тіп. • Cook Time: 8 t010 hr 


1% ww, ground beet 

4 large onion. chopped 

J doves garik, minced 

4 can (Ok or) Tampsau s Tomato SOUP 
1 can (14% or) diced tomates? 

% cup water 

1 Cans (15 от. each) red kidney beans 

Y cup chili powder 

2 tsp. ground cumin 






CO OK beef in stiller зой Pr 


MIX beef, onion, ga 
Vean, chili powder ал 








COVER and cookon LOW $ 1 10 hr Serves é: 


+ Or en HIGH 4105 br 











Prego® Базу 
Prep/Cook Time 


Spaghetti & y 


Tearballs 


1 Pr (28 oe.) PREGO Тедо 
2 (меп or refrtgerved fully 
bout 12 cg je 


mal Pasta Sauce 








hot cooked qug en 


"nsi hor. 


SERVE oer سب‎ 7 


"For Quiche Spare c Mestalla nis carpo 
lh and bre 1 far (beg) PRESO Mini 


PREGO 17 Paga Saree 
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Prego* Mini Pizzas 


Prep/Cook Time: 5 mín 


% cup PREGO Pepperoni Hearty Meat Pasta 
Sauce” 
4 slices Italian bread, #” thick, toasted 


№ cup shredded mozzarella cheese 


1. SPREAD about 2 tbsp. pasta sauce on 
each bread slice. Top with cheese. Place on 
mia 

2.MICROWAVE on HIGH 1 mín. or until 
cheese is melted. 





fe plate 





"Also delicious with Italian Sausage & Garlic 
and Mini- Meatball. 




















Pep/cook Time: 20 min. 


cups uncooked corksc 
canon созе ‘Condensed Chicken Broth 

Cando 3/4 oz CAMPBELLS Creamof Mushroom or 96% 
Fat Free Cream or Musteom Soup 

cup milk 

сап (6 1/2 oz.) solid pack tuna, drained 

cup shredded Cheddar cheese 

tbsp, Italian seasoned bread crumbs 

tsp. melted butter 


СООК pasta in broth and water in sit unti just tender. Do not 
drain 

ADD soup, mik and tuna Top with cheese. Mix bread crumbs and 
butter. Sprinkle on top. Heat through. Serve: 



























Campbell's” Italian 
Vegetables and Pasta 


Prep Cook Time; 25 min. Tastes Festa 


po tbsp. olise or vegetable od ando 
د‎ medium carro, thinly cel 

1o meliu j, diced make were 
1 

1 





meli deed having friends 
са S Bena ice 

oer far supper.‏ و سم ند 
‘ap dred crepe‏ 

ч pie тона > 
шр. cocked mali dium shall oe 
e pama 









HEAT cilin skillet, Add carros, zucchini and onion and cook 
until eender-crisp 

ADD vento juice, cheese reganoand garlic. Heat دم‎ bod 
Creta cook over low hast 5 min. or until vegetable 
are tender. 

ADD pasta Heat through. Serves 





———— 
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Mix 'n' 
Match 
Prego? 
Pasta Bake 
Sauce 


PREGO Pasta Bake Sauces 
аге specially blended ш Lum. 
‘uncooked pasta inio 
homemade lalian meals in 
Just 40 minutes. 

МА 1 Ib. uncooked pasta. 1 
jar PREGO Pasta Bake Save 
nd 1 full jar water in 9°% 
13" baking dish. 

e Cover tightly with foil, Bake 
1425" F. 30 min. 

e Stir Top with 2 cups cheese 
amd bake 10 min. or untl 
pasta is bender 
















Yo am cmm 
endless variety ol 
dales by surg ий, 
T Ib алй Ч саг PREGO Past Babe Sanersund 


oppi vitia different e ih me [see eb] 








Start with pasta 
До Mars Pes Top with cheese 


Bake Sauce 




















ты 
pesos Marinara 2 cups shredded pi 
Cheese blend. 
Marty Meat 
150z. ait paste 
Mushroom апе а Onion  Zcupsshmdded токсан 
Chess plus cup grated. 
Tox medium she S 
hall paste Tomalo Garlic & Basil | 2соре shredded м 
cheese blend o 
Authentz halanSmusmge „Г cup shredded mozzarela, 





cheese plus 1 cup shredded 
Cheddarcheese 




















Campbell Condensed Soups make 
delicious sauces that can turn 














everyday ingredients info home- 
cooked meals in по fime. Keep them 














on hard for quick and easy meals 





your family will love. Here are 








some ideas То get you started. 











. Campbelfs Cream of Mushroom 
Soup makes perfect busie cooking 














sauce You can make an endess 
variety of sauces by adding of he 
simple on-hand ingredients. ТУ 

















adding a те chil powder To 





tasty -step Keken and ty 
chicken with shredded cheese. Your 














famil wl love the Mexican iat: 











+ When cooking meat for а 








Campbells recipe: make sure i 
well browned Bravning makes the 
final dish more flavorful 

















+ Stir your poverite Camptell 
Contented Soup info cooked 





instant rice fora savory Side dish 







inne time: 


Tips for Cooking 
with Campbell's Soup 


by Jane Freiman, Campbells Kitchen 








+ Soup up your burgers. Simmer 
browned hamburger patties in 
Camptelfs French Onion Soup 
Add a slice of your favorite cheese 
ora денс ол different burger 


y For Souper Simple Mac ard 
Cheese. combine 1 can Campbells 
Cheddar Cheese Soup, 1/2 ۶ 
can milk and 1/2 can wafer; heat 
ږ مھ‎ boil. Sir in 1 cup ureooked 
бше macaroni and cook over low 
eat for 10 minutes or until dore, 
ووو‎ often 


Keep an ege ouf for our esy 
2-Stop Recipes on e eis of 
cans ard in your favorite 
magazines. All you have To ® کا‎ 
рок af a picture for a great: 
tasting tome: cooked dinner your 
whole family will love. 
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No Time To Make a Traditional Sauce? 
Try Cooking With Campbell's 
Condensed Soups! 


By Jennifer Cobb des im ch, berbe, and tm and 
Carpets Kc ben iere witha baned mix of lio 
a Campbell Sup Company has been adr Joh Dome crei Conley 
Pissing Mm! Mj Gun reed вора bene coc who „ыры 


witha way to remove Nalerfrom soup p make enel Now hone cocks مه‎ add mote 

‘gee талкин rais aT Meri ope 
(i tod i oem e de oc Bene oe of 

Of the WOR) He studied in Germany and Wee ures fom soneh, 

developed a tise for soup and a مسوم‎ for For example, Cream of Mushroom oup 

uy Vas lie a lec hamel sauce. 


Вар Conte cooking soup 
eia de Bates home cook سم‎ 
en ending 
arb seasoning. e soup Mi forse ыны, 
Eagal Alo ho nt boune. bak 


EEN 





EEN 


www.campbellskitchen.com 
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The Kitchen Tabl 










pice toget тіре 
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store m, 
مه‎ eae, | 


